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Retiring professor leaves environmental legacy
While the environmental movement has 
been around for many years, it has only 
recently captured the public’s attention 
with stories about global warming, natural 
disasters and species going extinct. With 
media attention comes public awareness. 
But among the scientific community, con-
cerns over the environment are nothing 
new. One scholar who has been working for 
decades on this issue is Richard Brugam, 
a professor of biology at Southern Illinois 
University Edwardsville. When asked why 
he decided to become an environmental 
biologist back in the 1970s, he said it was 
the result of a question asked of him by an 
acquaintance.
  “The question was, ‘What could you do 
for the world doing ecology and organis-
mal biology?’ My conclusion was environ-
mental biology,” he said. “Not making the 
world better for trout, which is what a lot of 
people thought it would be, but making the 
world better for people.”
 A native of Philadelphia, Penn., Brugam 
obtained his bachelor’s degree in biology 
from Lehigh University in Pennsylvania, 
and his master’s and doctoral degrees, also 
in biology, from Yale. He joined the faculty 
of SIUE in 1978.
 He said that he decided to come to SIUE 
for the opportunity to do both research and 
teach undergraduates. Since then, he said, 
he has seen a lot of changes.
“This university is now even more empha-
sizing that teacher-scholar model that I was 
attracted to,” he said. “Also, I don’t know 
whether this is good or bad, but this uni-
versity is a whole lot more professional 
than it was when I arrived. It worked a lot 
then on personal relationships and feelings, 
but now it is more professional by far.” The 
university is not all that has changed for 
Brugam. During his 40 years as a biologist 
he has seen a lot of changes regarding the 
pollution of waters in North America.
“In my living ecologically class, I make a 
big argument to my students that the envi-
ronmental legislation of the 70s is making 
life a lot better for us now,” he said.  “But 
you have other things on the horizon like 
climate change, persistent organic pollut-
ants, those sorts of things that make it a con-
stant job of getting in front of what science 
is doing and determining how it is going 
to impact the environment.” He said that 
dealing with the effects of climate change 
would be more difficult than dealing with 
the effects of pollution. 
“The central problem of climate change 
is it turns on CO2 emissions and the whole 
world economy depends on burning stuff 
to make energy. The thing I present in class 
always is that people who are going to get 
hit by that are not the wealthy folks in the 
world,” he said. “It’s the poor folks at the 
bottom of the food chain.”
So how do we solve this problem? 
“As I tell my students, it is a difficult 
problem because of the way the economy 
is tied up with the burning of fossil fuels,” 
Brugam said. “So what do you do that 
doesn’t hurt the guy at the bottom of the 
economic heap?”
 Some say that it is too late, that the harm 
has already been done. “Maybe. I don’t 
know for sure,” Brugam said. “What I have 
told my students always is whether there 
are climate science deniers out there or 
not, you will be the people who know the 
result. We are in a giant biogeochemical 
experiment. While it may not be clear now, 
it will be clear to you and especially your 
grandchildren.” 
Among Brugam’s earliest work was 
studying lead pollution in waters. Although 
a lot of that pollution has been eliminated 
by the use of unleaded gasoline, the prob-
lem persists in sediments. “We have found 
it all around here because we were a center 
of lead smelting,” he explained. “There 
was a fellow named Clair Patterson who 
said, ‘Some day we will wake up and real-
ize we have contaminated all of our major 
cities with a poison.’ And that’s what it is.” 
Another area he studied early in his 
career is the acidification of waters. So has 
anything improved?
“In the United States, I hesitate to say 
that it is solved,” he said. “You go back to 
those 1970s environmental laws and one 
triumph was to stop acid rain essentially. 
It’s an expensive, but a real fix to clean 
up coal. It has been a problem for Illinois 
though. You can either clean up the sul-
fur-rich coal with post combustion tech-
niques, or you buy low-sulfur coal. And 
that has been kind of a disaster for Illinois, 
because it is the Saudi Arabia of coal. But 
it is also the Saudi Arabia of high-sulfur 
coal.” 
Among of the aquatic organisms he 
has studied to figure out environmental 
impacts are fossil diatoms, microscopic 
creatures with an external skeleton. “All of 
the things we have talked about have a his-
torical component,” he said. “The changes 
are from long-term impact of human activ-
ity on the environment. Lakes accumulate 
sediment, and in that sediment are fossil 
diatoms. And diatoms are very sensitive to 
water quality changes. You can go down 
in the sediment core and read the fossils of 
diatoms as though it were a history of the 
location.”
Brugam is now retiring, but that does 
not mean that he will slow down. “I have 
to write,” he said. “I have a lot of research, 
and the students here have put in a lot of 
work, and the world has to know about 
what we did. I have been publishing along, 
but not at the rate I should have been. It 
is not difficult nowadays with modern 
technology, with a good computer and 
Internet, for global publishing houses to 
publish your stuff from your bedroom if 
you want.” 
Aldemaro Romero Jr. is the Dean of the 
College of Arts and Sciences at Southern Illinois 
University Edwardsville. His show, “Segue,” 
can be heard every Sunday morning at 9 a.m. on 
WSIE, 88.7 FM. He can be reached at College_
Aldemaro Romero Jr.
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Courtesy of Michael Nathe
Dr. Richard Brugam at his lab.
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Dunstan cited the example of 
the Southwestern Illinois Flood 
Prevention District. The district 
has about $100 million in reve-
nue earmarked for levee construc-
tion over the next 18 months. They 
hired Columbia Capital Municipal 
Advisors to give them advice on how 
to invest it, Dunstan said. 
“They come up with a revenue 
stream, when all the expenditures 
are due, (and) they invest the money 
accordingly,” Dunstan said. “They 
will come in and make a report 
to this committee. We want to be 
extremely transparent. It’s extremely 
important to the taxpayers that they 
know where every penny is invest-
ed.”
As a result of that advice, the 
district “is receiving a substantially 
higher percentage on its return than 
Madison County,” Dunstan said in a 
news release following the meeting. 
The county has been earning .25 
percent interest and Dunstan said 
CCMA has predicted that it could 
earn .57 percent.
It isn’t clear how much the coun-
ty would pay for the advice, said 
County Administrator Joe Parente. 
That depends on the scope of ser-
vices that are provided. While the 
district paid $1,750 a month over 18 
months, or just under $30,000, the 
county’s contract would be more 
limited, meaning the cost would be 
substantially less, Dunstan said. 
Several members expressed con-
cern that Prenzler might not go along 
with the whatever investment advice 
is suggested. When asked at the 
meeting, he did not respond directly.
 On a voice vote, committee mem-
bers agreed to move ahead, contin-
gent on Prenzler’s response. 
Dunstan said it is important to 
have a financial advisor who is inde-
pendent and “not associated with 
firms seeking to invest the county’s 
monies.” 
“We are talking about $130 million 
of taxpayers’ dollars. I think it’s a 
pretty good idea to put politics and 
egos aside and do what is best for the 
people of Madison County.”
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“We will end up spending more 
money if we do replace the sign in 
the future. And if we plan on keeping 
the sign, with the concrete, I believe 
we should replace it today, accept 
the warranty and if it cracks, handle 
that again at that point in time,” 
Dickemann said. ”When you look 
at that sign, and you have to look 
very closely, it’s very disappointing. 
I think we need to start again.”
There are three hairline cracks on 
one side of the sign and two on the 
other with all five running from top 
to bottom, Dickemann said.
Building and Zoning Administrator 
David Coody said concrete cracks 
and replacing the sign with one of 
the same type is a gamble.
“It may last a month, it may last 
year. But you still may end up with 
a cracked sign that you could have 
pocketed the money for,” Coody 
said.
Village Administrator Jamie 
Bowden provided a counterpoint, 
saying the manufacturer didn’t 
expect the sign to crack.
“They didn’t think it was going to 
crack,” Bowden said. “It should not 
have cracked”
Mayor Rob Jackstadt, a practicing 
attorney, said negotiating a warranty 
is not a sure thing.
“We may or may not be able to 
get a warranty on the replacement,” 
he said.
But Jackstadt continued, saying 
that if there are there  defects in the 
new sign, a claim could be made 
within four years of the date of the 
discovery of the defect.
That is an avenue of remedia-
tion that would cost more time and 
money, but does exist, he said.
Bowden said he collected esti-
mates for replacement signs – vinyl 
to granite – that ranged from $4,800 
to $11,000 and presented them to the 
Public Services Committee.
Granite was deemed too expensive 
and vinyl unattractive.
Both the Building and 
Development Committee and the 
Public Services Committee were 
united in their dislike of vinyl signs, 
such as the black-and-white one at 
the entrance to Village Hall.
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The two became close friends 
shortly after Bradshaw moved to 
Glen Carbon.
Officials have since planted a tree 
in his honor outside the school. 
When Voigt visited Edwardsville 
Township Park recently, he noticed 
the Susan Stille Youth Memorial 
– flanked by two granite panels – 
near the front entrance. The park is 
known formally as Robert  C. Stille, 
in honor of the former township 
supervisor who helped purchased 
the land and develop the park. The 
memorial was created in 1990, to 
honor Robert and Wanda Stille’s 
daughter, Susan, who died 25 years 
ago at the age of 20, in a tragic acci-
dent.
Voigt noticed a rules sign at the 
park and called the phone number on 
it, seeking to add Bradshaw’s name 
to the memorial, says Edwardsville 
Township Administrator Jeanne 
Wojcieszak. Under the township’s 
rules, the township pays half the 
$260 cost with friends or fam-
ily members paying the balance. 
Bradshaw’s name and date of birth 
and death will be inscribed some 
time this summer.
The boyfriend of Bradshaw’s 
mother was flying the plane when 
it crashed. Voigt said he has tried 
unsuccessfully to contact family 
members. 
“It felt like his name needed to be 
up there, so I might as well jump on 
it,” Voigt said. 
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Chef Lee Conway leads the Stur 
kitchen staff. The menu he has put 
together, along with Schmitt and 
Duffy, offers a variety of options.
Appetizers include: maple 
pulled pork shoulder, baked heart-
land goat cheese tart, beef car-
paccio, hummus plate, Vietnamese 
lemon grass chicken wings and 
artisan cheeses and charcuterie.
Entrees include: brown butter 
trout, orecchlette pasta, New York 
strip steak, Tuscan roasted chicken 
and honey soy roasted salmon.
Sandwiches and salads are also 
offered, along with seven different 
sides and desserts.
Duffy raved about the menu, 
especially the brown butter trout.
 “We added in a couple of dish-
es,” he said. “We did a brown but-
ter trout that is out of this world 
with Marcona almonds. We did 
bacon and bourbon and cooked 
it together, because we wanted to 
incorporate some of the alcohol 
and spirits back into the food.”
None of the food items are fro-
zen or pre-packaged.
“Everything is fresh,” Schmitt 
said. “Our cucumber juice we 
use at the mixology bar, we fresh 
squeeze. Our lime juice, we fresh 
squeeze. Our lemon juice, we fresh 
squeeze.”
The menu is seasonal. To stay 
up to date with the latest addi-
tions and changes, visit www.
sturrestaurant.com/menu.
Regardless of what’s on the 
menu, Duffy believes it will be 
exceptional because of Conway.
“Chef Conway is awesome. He 
makes great food,” Duffy said. 
“The guy has set Angie up with a 
menu that is going to be success-
ful.”
As for the cocktails, Van 
Flandern has created an exclusive 
menu for Stur.
Among the list of accolades and 
honors received by Van Flandern, 
a three-star mixologist, he was 
named one of the top 10 global 
brand ambassadors by the Tales of 
the Cocktail.
“He is one of the world’s pre-
mier mixologists. He is just 
unbelievable. His knowledge 
is unmatched,” Duffy said. “He 
came, did the cocktail list and 
trained the bartenders for three 
days about the proper ways and 
techniques.
“A lot of people think being a 
bartender is just opening some 
bottles and pouring some beers, 
but it has become such a craft.”
There are currently nine differ-
ent cocktails on the menu, includ-
ing the signature, Creating a Stur, 
and a Jesse Julep.
It’s a menu and cocktail list 
that’s built for enjoyment when-
ever, and not just for a celebration.
“This is not a fine-dining restau-
rant. This is an everybody place. It 
isn’t just a place to go to for a spe-
cial occasion. It is priced accord-
ingly,” Duffy said.  “This is a fun 
place that serves hand-crafted 
cocktails and the menu is going to 
be changed seasonally.”
Meanwhile, the staff consists of 
a large group of Schmitt’s son’s 
friends, whom are in college.
“Angie has seen these guys 
grow up,” Duffy said. “The coolest 
part about is that they will not fail 
her. There is a respect level that 
is there, because Angie has been 
there for most of their lives.”
Surrounding herself with the 
right people on a daily basis was 
important to Schmitt.
To make Stur successful, it is 
going to take a team and not just 
one individual.
“It’s all about teamwork and 
building a team,” Schmitt said. 
“Without a team, it doesn’t matter 
about your cocktails or food. If 
your team doesn’t work together, 
you have nothing.”
Duffy was leading by example 
while training the staff. He was 
picking up trash and cleaning, 
or anything else that was needed 
before the restaurant opened.
Before the dinner service started 
on June 6, the staff was working 
feverishly to clean the tiles that 
Schmitt and her son had installed.
“This is attention to detail that 
I don’t normally see,” Duffy said, 
pointing to a handful of servers 
scraping the floors. “Angie has 
really put things meticulously into 
place. We have five frat boys that 
have learned how to serve and 
are walking around scraping things 
off the floor. They always say that 
most servers backs are broken, 
because they can’t bend over and 
pick things up. These guys are all 
over the place.”
The work ethic, menu and 
cocktails are what Duffy and 
Schmitt believe can separate Stur 
from all the other restaurants — 
there are currently 39 restaurants 
in Edwardsville and six in Glen 
Carbon that serve food and alcohol.
With plenty of other food options, 
Duffy said it is important the staff 
goes above and beyond daily.
“There are restaurants every-
where. You have competition 
unlike any you ever had before. 
You really have to go above and 
beyond,” Duffy said. “I have talked 
to the staff about exceeding expec-
tations. You have expectations 
about a place when you walk into 
a place of what it’s going to be. It’s 
our job to go beyond that.”
Seeing Stur about ready to open 
was a milestone for Schmitt, who 
put in her “heart, sweat and tears” 
into the project.
From the first day to now, it was 
a team effort all around.
“It was very tough getting into 
the business, because banks don’t 
support restaurants unless you are 
franchised. New ideas are tough,” 
Schmitt said. “I was lucky to have 
someone to inspire me to get into 
the business that was friends with 
chef Conway, who I have in the 
back that chef Duffy has worked 
with. It’s about having the con-
nections with the right people and 
building the right team.”
Now, Schmitt is ready for the 
public to find out what Stur is all 
about.
“Stur can mean a lot of things. 
We are always stirring in the kitch-
en, stirring our drinks,” Schmitt 
said. “When you break it all down, 
everything is sexy, tantalizing, 
unique and we are a restaurant. 
From our drinks to our food to 
how we handle our customers, it 
is all sexy, tantalizing and unique.”
For more information or to make 
reservations, call 307-9613.
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Cars on parade
Stop by the Edwardsville Art Center tent Saturday in City Park from 10 a.m. to noon and make a cardboard car and then walk 
in your car at 1 p.m. during the City of Edwardsville's Route 66 first ever Cardboard Car Parade.  Both the car making craft and 
parade participation are events that are completely free of charge.  
For the Intelligencer
